Two glasses of Rum Punch
cd

Hot and Cold Canapes
cd

Sparkling Toast for the Newlyweds
cd

Choice of cold entrée

Fresh Asparagus in a Hollangaise Sauce
Endive and Watercress with Blue Cheese Dressing
Stuffed Medaglioni with Gorgonzola In @ Rosee sauice

cd
Choice of soup

L_obster Bisque
- Strachatella Sou |
“Brunoise” Consomme with Port \WWine

cd
Choice of main course

Chicken Supreme WWellington
~Veal "noisette a I"anclenneg”

Filet Mignon with a Cabernet Sauvignon Saice
Poached Fillet of Salmon ina Sorrel Sauce with Legk
Grilled Lamb Chop Ina Mint and Dijon Sauce
Served with fresh garaen vegetahles

cd
Choice of dessert

Poached Pear Tulip with Red Wing In a “ Anglaise” Sauce
Trio Profiteroles covered with Chocolate
The Brresistable

cd
Coffeg, Tea or Milk
cd
Two glasses of win per person
Delure bedroom with & bottle of sparkling wine
cd




